And the order of MZAT ES 
be ſerved tothe Table, both for 
_ * e 


ikewiſe 95 making many preeioug. 


Water,s with divers approved Medicines 
for —_— Diſeaſes | | 


With certaine points of 8 bor 69% 
with many orber eff Nein er ; 
Hutbondmen t . 0 es | 


ER LONDON: 


"Eaſt ee Da 


Here followeth the order of Meats 


bow they muſt be ſerved to the 
Be 14 


Kue for Fiß Auen Planer. 
The firſt Oourſe. 
See 3 


The ſecond Courſe. 


wa . | Pie of 

d gr 

AN 92 Chickens, bu Ueniſon, Cort 
2 


A Booke of 
The ſervice at Dinner, 


A dogenof Duailes, a di of Larkes, The 
Pafties of red Deere in a dtÞ, Lert, Ginger, 
bead Futters. 

Service for Fiſh "tas 

Butter a Þallet with hard 
of ſand Geles, and Lampe rns, red 
bzoyled,whire 0nd Lanpems,red Ver — 
ſalt Salmon minced 5 te Paſiies of, Fallow 
— OP EY | 


The.fecond courſe © 


Jelly, Peacocks, ſauce Wine and Belt; two 
Conyepo7 dan udoen bet, ſaure 


— * theo 
Nr ngen 


dzed Conger, #bad, /Packrefl, ſauce Uineger 
Whiting, ſauce with the Liver and Puſtard, 
Playce, ſauce Soꝛrell, Wine and Salt, Piftard 
* bone back, ſauce Liber and Pu- 
ſtard, er and Holt fre tved upon,, after it is 
bzutfed ; fre. Cod, auce GBreene-ſauce, Dare, 
A Bullet, Eeles upem ſpppes, Roche upon ſoppes, 

Perch, Pike in Pike · ſauce, Wrowt upon ſoppes, 
Tench in Gelly. oz Gozeſill Cuſtard. 


The ſecond Courſe. 


Flounders oz Fleokes, Pike-lzuce, freſh wal 
mon fre Conger, Bzoiſe, Turbut, Same un- 
on ſapps, Carpe upon ſanps, Poles oz any other 
app og ly oy 2 
rolle 

ſauoe Galentine, Credis, Crab, ®þzimps> aure 
Uineger- 

Baked Lampery, Tart, Figges, Apples, Al- 
nne 1 Raiſins, Pearen. 


s % $ . 5 | : 
en nice oft 3 For 
{ 


A Bogke of 
F, or Boild Meat. 


' Toboile a brawng. 


Ake your Bzabne, and when you betet 
cut him out, lap him in fatre watt 
ure and twenty hourea, and ſhift i 
fire 2 fie rimes, and Fraps and de up th 
pieces that you ſhall rhinke god wit Wem 
thenvindeone handfull of greene Wilowes u 
gether, and lay them in the bottome of the E 
and put in ycur Bratone, and (kim it bety * 
n 
t yon may put a t » ard wyen i 
bs boyled efiduab, let it fand and coole in th 
panne; and when peu take it 2 it be | 
1 6nd make le 
cing dzinke with A le and water and falt andy 
— — and o let ir lie by 


To beyle Meate for dinner. 


Tr d. necke of iP 
ſtuff> it with Margerome, Þavozte; Time 
Parſley chopped all, Currans, with the y« 
of two Fgges, Pepper and Dalt, thenpat iti 
wa Poſner twithfatre water, ot ee with iber 


oy 
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02 of ſame meat with — Pepper and 
alt, and a little Sutter, and ſerbe it. | 


Ake Neale and put it into a'poſhet with 
Carret rotes cur in long pieces, then boile 
t, and put thereto a bandfull of Prunes 9 crum- 
#6 bzead, then (vaſon it with pepper; ſalt, and 


To i a L 394 Mutton with 


ll of Currans, anda few mimced 
nd nd put the meat into the aklinne of the 
utton, and cloſe it with pzicks, and (6 
th the bzoth chat peu boile-a Capon» and 
eth the ſpace of tos heures. 


To beile a Lambes-head and 


Purtnance. 


Troine pour both into à Pipkin, d et 
WW it one the fire, and put Ie — 
b + 


IS — 


7 ed. Lo 


6 


A Baoke of 

it as denn as you. cans and put in your Pest 
Ps on ear ſea hits] een 
ne Peſt and put into it,and Currans and Pzumez 
and put in all manner of Dpices, and fv ſerve | 
upon ſopps, 


To boyle a Mallard with Cabbedye, 


or Cen PRE be 
clean, and parbople them in faire water 
then put them iuto a Collender, and let tbe u 
ter un from them clean: then put them into 
faire earthen pot, and as much ſweet bzorb as b 
. eaber the Cobbedge, and ſweer Butter, the 
take your Pallardandroſt it balte enough, 31 
tave the dropping of him 3 then cuc dim in 


* ebb hghe 
in haute; leaſon ir with ſale, arid erbe it up! 


> Ta boyle a Dutke with Turneps. 


12 bd and put 8 un 
Arwed then rake Parſl 2 
Hearbs endchon them, and parboyte the No 
verpQnall on ans(ber pot, then put unto ihe! 
feet Futter, Dinamon, Ginger, groſſe Pepy 
al 


1 eth tbe quaintityof an haureʒ then ſerbe 
your Noth with Peat upon lippets, 


To boyle Chicktas, 


Id, you fhatt rake Chickins and bole them 
1 Lich Gzapes and with a rack of Putton to- 
gether, aud let rhe rack of Puttou baple befoze 
the Chickins one houre and a baife ; then make 
a binchof Vearisg with Roſemary, Time, Sa» 
vor and Pywope, and ald Pargerum, and binde 
them faſt together, put them in the por;- and 
when you ſee your time put in pour Chickins 
with Parfly in their bellies, and a litt le ſweet 
Butrer, Uerjuyce and Pepper, and when you 
bade o dene, botle your G:apes in a _ 

piphm 


rer,andlay your meat upon it, then take your 
\ tvith Gzapes and all that ig in it, and potur 
it pon the meat, and after this cozt cerbeit in. 


Another way to boile Chickens. 


few 
— 4 
mgsutde 


1 | © K , | : 1 . 


® « : 
: 
: 


Another 
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Another way to boile Chickens. + ., 
Ou muſt tine your bzoth into a pipbin,ard 
1 Pet it a boiling, andskim it, purting in a 
ecs of Butter and Endibe, and @ let it boile 
b afdbs Cxirrang, and all manner of Spicas, 
| dſo erde it on (Ops. 

To baile a Neats tongue. 
Nptimis, in faire water and faſt, iben peele 
it, and cut it in the middle; anb then boile it 
red bine and all it itt of Clobes, and a ltrtle 

ar, and then waſh it with a little wert beoth 
ods givap the ſent of the wine; and you muſt 
ke a Uttie red Pusket with red wine e Pꝛu⸗ 
boiled together 3 then ftraine it, and ſtrain a 
re en ina fire clout together , and ſo 
it- 


To boile a Pigs petitoes. 
| Be andboilettan a point of Uerjuice 
and Baſtard, take foure Dates minced 
wich a few fall 2 then take a little 
Time nd choptr "and ſeaſan it with a lit 
le Cinamon 


| and Ginger, anda e if Ger 


jnxce. | 
© © 7 Toboll: 4 Coney. | 
Ya ou nun boiſe peut Coney ; wi dia 


nrſtveet bzoib ina pipkin,. and 
er ined stimme it as cleane as K. 


and put iv a good deale of Endive, ard cnt it 
a little 


Cookery. 
To boile a Capon. 


Ut the Capon into the poloder berte pot; and 
when you thinke it almoſt tender, fake 8 
t pot and put therein: balfe water and bolfe 
ine, Porro > Goren tes, whole Pace, 
ufer. *. | 


| Angther wa to bolle a Capon. 

Cath the Capen it ſelfe in water and falt, and 
. 3 and te quake the benth, tate 
ng bꝛoth rade toith Veeke oz Mutton Notb. 
bat it be and it Ri 


C 
„ 


ready up habe your diſh 
& —— ordeas i; 


* A Booke of 
and then ſeaſon the byoth with a little Pep 


then take it ind dich ir and ſerape upon it a li . 
en A e thy | 


? 


F iq | Faboll a Capon with Sirrop. 1 
Bg tem tn tier hut and pu A 

grolfs Pepper and whole Pace into tbe of 
pons belly, and make Pour (irrop with Sz 
nage, white wine and'Currans, Suger, Ai 
mon and Singer, and ſtueet Butter, and ib 
— 2 — Heng 
Spinage beſder you nabe y "uy 


{frrop. 
To 4 a Capgh with Ocanges 
. 
Tres Yan wu Lemmons pillod, and 
en gn er 


Jo boilea I n in white, broth 
eee wich A 7 FM 


1 e bones, end et 


mu un we thicken your pot, and let it 
eth a god und when it is enough, ſerbe 
upon fops with yout Cem. 


To boile a Cage in white brochs 


esd talde him, then trufſe 
= 5 put him 

d. Marrow bone e; 

» take a 

Capon is balfe 

of your 

thin take 


OIL % J13J0Qy 3WSY 0 
To boyle Pigeons inblack-broth. . 
' I PPE. a : Nen F | 4 7 


4 | 
E 
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: 
- 


+ Cookety. | 15 
m inte ihe Pigeons; and leyer it with a tete 
denne wich Ulneger ; then put ſome 
eet Pearbs batfe cur; and Sinamon, Ginger, 
Ne Pore, et idem doyle;. ſeaſon them 
th malt, erde them upon ſops, and garniſh 
m with eto 


To boyle — Br 

"Jrff parboyle them, and take White andchop 
————— 
, Ginger, Cloves ad Mace, groſſe pet; 
1, and Þugar if you win, two oz there yolkes 
fEgges, and ſeerb tbem together with ſalt, and 
ut the dull into the Cawles of Sutton; 
, and take two oz tthzee 
s white and all, and purting them on teh 

awles, and make ſome mercy ſauce foe the m. 


To boyle Pye-Meart. 


Abe a legge of Putten, and mince it very 
fins with ſewit.and ſeerb it in a little pan 02 
pen with Vurter, and ſeaſon it with _ 

and''Pace, great Reaſons Peimnes and 

alt, u derbe it in d Mb; and if you will put 

1 laying balfe an Ce- 
nae upon 


j 
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16 A Book of 
To make boyled Meat after the French 


manner. 
Ake Pigions and larde them, and the 
put them on a Bzoach, aud let them d 
rofted, then take them of the 13zoac 


I N 
| 


Ginger. Cloves and Pace, Sugar and Curr? 
and mingle all togerber, a then put the Cut 
on the Pigtons, roundabout, and then put t 


Ti 
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To boyle Teales, 
We ſweet bzoth and Dnyons, and ſhꝛed them 
and Soinage; then put in Butter and Pep⸗ 
r and ley2e it with toſtes of bꝛead, witha lit⸗ 
Verjuyce, and ſo ſerde it on ſoppes. 


To boyle Plovert. 

Du muſt ſtraine your ſweet woth into 8 
pipkin, and ſet chem on the fire,and when 
ey boyle you nut skim them, then put in a 
tece of Burter, and a good deale of Spinage, 
wa little Parfly. anda piece of Carrer ro: 
t bery ſmall, and afew Currans, and ſo let 
em bople 5 and all manner of Spices, and a 
tle white Mine, and a little Uerjuyce, and ſd 

ve them upon ſoppes. 


To boyle Quales. 
Irſt, put tbem into a pot with ſw#t both, 
and ſet them on the fire, and chen take a 
Warret root and cut it in pieces, and put it into 
h e pot then Parſiy with cwert Yearus, and 
p them a little, ond put them into the pot, 
m take Cinamon,Ginger, Nurmegs an Pep - 
ir, ae put in a litrle Uerjuce, and ſo ſeaſon it 
irh Salt; ſerbe them upon ſoppes, and garniſh 
em with fruit. 


2 To 


13 A Book of 
To boyle Larkes. 

1 Ake (wet bꝛead, and Rraine it into a pi 
1 kin, then ſet it en the fire, and put in 
piece of Butter, gkum it ag cleane as you car 
and put in Spinage and Endive, cut it a litt 
and id let it boyle ; then put in Pepper, Clobe 
Part; Dinamon, Ginger, and a little Uerjupc, 
and when pou ſerbe them up, lay ſops in the dig 


To make a Mortis. 


Abe Almonds and blaimch them, e 
1 beate them in amozter, then boyle 
Chickin, and take all the fle off bim and bes 
it, and firaine all together with milke and wal 
ter, and put them into a pot, and put in Dugah 
and fire them till, and when tt bath boyled 
gvd while, take it off, and ſet it a cling in 


payle of water, and traine it gaine with Ko 
water into adi(Þ. , 


For Sten eater. 


To ſtew Steakes between two Diſhes. 


Du muſt put Parfly, Currans, Buttit 
* Uerjuce, and 2. 023. yolkes of Egge 


Petter, Clobes and Pace, 


and ſb let boi 
together, and ſerbe them _ 


upon ſops. 
1. 
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To ſtew Steakes of Mutton, 
| Ake a piece of Putton and cut it in pieces, 
- waſb it berp cleane, and put it into a faire 
t with Ale, oꝛ wtth balfe Wine 4 then make 
boyle, and skim it cleane, and put into your 
t a faggot of Koſemary and Lime; then take 
me Parfly picked fine, and ſome @nyons cut 
u, and let them all boyle cogether 3 then 
ke Prunes, Katſins, Dates and Currans, let 
boyle all together, and ſaaſon it with Sinamon 
inger, Nutmegs,twvo oꝛ tee Clobes and ſalt, 
nd ſo ſerve it on ſops and garniſp it with fratt. 


To ſtew Calves feet. 
abe Calbe s feet faire blanced, and cut 


"YA them in the balfe, and when they be moze 
Wn baife boyled, put to them great Realins, 
ton bzoth, a little @affron and ſweet But 

. Pepper, Suger, e ſmoe Cweet Pearbs finely 
mced.boyle Calves feet, Sberpes fret, oꝛ Lavibs 

at ih Putton bꝛoth, ſweet Yearbs and Dnp» 

ns chopped fine, Sutter and Pepper, and when 

ep bovle take the yozke of an Egge and ſtraine 

with Uerjupce, and ſo ſerve tt. 


To ftew a Mallard. | 
lie a Pallard and ſeetbe bim in faire 
water, with a good Warie-bone, and in 

83 Cad - 


* — 
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Cabbedge-wozt oz Cabbedge-lettice, oz both 
ſome Parſnop rootes and Carret rotes and wt 
all theſe be well ſodden, put in Pꝛunes eneug 
and thee Dates, and ſeaſon bim wild alt 
Cloves and Pace, and a little Suget and Vey 
per, aud then ſerve it fozth with (ippers,and z 
the marrotÞ upon them,and the Dates cuarterd 
then the Pꝛunes, and the roots cut in round 
ces. and lay them upon ihe ſippets alto, and f 
Cabbedge leaves lay upon the Pallard. 


To ſhew a Cock. 


Cu nul cut him in (fre pieces, and da 
bim cleane: then take Pames, Curre 
and Dates cut very ſmall, Keaſbug of 1) 
Summe, and Puzger beaten verp fnall> 5 
namon , Einger and Nutmegs likewiſe bt 
ten, and a little M denhaire cut derp ſmal 
then you nut pitt bim in a Pipkin, and x 
in almoſt a pinte of Puskadine, and the 
pour Spice and Sugar upon pour Cod 
and put in your fruit betwane every qua 
ter, and a peece of Cold betweene every pitc 
of your Coct 5 then peu muſt make a Lid 
Wood it ſoz your Pipkin , and clofe it 
cioſe as you can with pale, that no ay 
dome our, ne? Ugter cau come in; and the 


} | 


* 
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h muſt M1 thos breffe pots, ſo that the 

halts touch not the beaſſe pot bottome us? the pot 
q JD 3 and ſd let them boyle 24 betres, and fill 
te pot ſtill as it boyies away with the other 
| that ſtauds by, and when it ts boyled, take out 
eur Gold, and let bim duk it faſting, and it 


To ſowce a Pigge. 


Atze wbite Wine, and a tittle ſweet b2oth, 

and balfe a ſcope Nutmegs cur in quarters, 

hen take Koſetnary, ayes, Lime, and ſweet 
WWDpargerums and let chen boyle together, skim 
em berp clean, and when they be betled, put 


em inte an earthen pan, and the ſtrrop alſo;and 
SWtoben pou ſerbe them, put a quarter in a dich, and 
| Baies and Nutmegs on the top. 


For Roſt Meats. 
To make Aloes. 


e the Leg of Ueale 02 Putton, and lice 
it in thiue flices,and lay them in a platter. 
and caſt on Salt, and put thereon the polkes 
ten Egges, and a greai ſozt of ſiall Rartins and 


A Dares finely minced, then take Umeger and a 
on 8 4 little 


22 ' ABookof | 
ittle @affron, Cloves and Mace, and a lit 
epper, and mingle it together, and power it 


about it, and then all to woche it together; & 
when it is thozowly ſeaſoned pit it on aſptc, a 
tet Platters undernearh it, and baſte it u 
Butter; and then make a ſauce with Ulmet 
Ginger and ®uger, and lay rhe Aloes upon 
and id ſerve it in. 


| 


To make a Pudding in a breaſt of Veale. 

Abe Parſip and A ime, waſb them, pic 

them and chope themſmall5 then tae 5 
yolkes of Egges, grated Bꝛead, and bale a pin 
of Cream being veryſweetz then ſeaſon it wil 
Pepper, Clobes and Pace, Saffron and Suge 


ſmall Kaiſing and Salt, put it in and roſte it, u 
fo ſerve it. 


To roſte Deares Tongues. 
Ake Deares Tongues and KLarde them 
and ſerde them witbſweet ſauce. 


Lo roſte àa Hare. 


Wi ber in faire water, parboyle ber 
then lap ber in cold water; then lardt 


ber and roſt her, and fo2 ſauce take red Wine 


Salt, Uineger, Ginger, Pepper, Clobes and 
Pace, put theſe together 5 then mince Þnyons 
and Aples. and fry them in a pan; then pur pout 
fauce to them with alittle Sugar, and let them 


boyle 


Cookery, 13 
ſe together, and then ſerbe it. 


Another way to roſte a Hare. 

Du muſt not cut off her bead.feer no? cares 
but make a Pudding in ber belly, and put 
wer about ber eares that they brirne not; and 
nd wen the Bare ts toſted, you nuit rake Sin ⸗ 
mon and Einger, and grated Bꝛead, and you 
@ make very ſweet ſauce; then put in ſome 

Barberrtes, and let chem boyle all together. 


o toſte a Carpe or Tench with a Pudding 
in his belly, 
Abe tbe Kones of a Pipe and cbope them 
bery (mall, then put in grated Bzead two 
N there Egges, Currans, Dates, ®uger Dina» 
un, Ginger, Pate, Pepper and Salt, and pit 
jim on a\bzvach, and make ſweet fauce witb 
Varberries oꝛ Lemmons minced, and toben the 


> pe is roſted, put it on the Carpe, and (6 ſerbe 
up. 


A ſauce for a Cony. 

Ut Onpons in rimdels, and fry them im 
Butter, then put to them wine Uineger, 
Salt, Ginger, Camonul and Pepper, and a ltt- 
tle Duger, and let it boyle till it be god and faſt, 


” = x & >> =... 


then ſerve it upon the Conp. 
| For 
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For Bak'd Meats, 


Tobake a Gammon of Bacon, 

Ake a Gammon of Bacon , water it ( 

daves, and parboyle bim balfe enou3b, a 
lay bim in pꝛe de; thentake the ſwerde of hi 
and ſtuſfe bim wich Clovesg, and ſeaſon bim wit 
Pepper and Safran, and cloſed up ina ftandin 
Pye, bake bim, and ſoſerbe him. 


To bake a Gammon of Bacon to 
keepe cold. 


Ou miſt frit bye bim a quarter of an hou 
befoze port ſtutfe bim, then ſtuife him wit 


Partly. 
F To bake a fillet of Beef to keepe cold. 


Ince bim very ſmall, ond ceth him wi 
Pepper and Salt, and make bim us 
gether acco2vtagly and put them into pour 1 
and larde them bery thick. 
To bake fillets qt Beef, or clods, in ſtead 
of red Deere. 
Irſt take pour Beef, and larde it ber 
thick , then ſeaſon it wich Pepper a 
at, Smamon and Ginger, Clobes an 
Mie good ſteze, with a great deale mon 
Quant! 
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mtitp of Pepper and Se ult, (ten you kiculd 
niece of Teniſon ; then cobtr it up in Paſie 
d when it is dated take Mirinegar, @uger.Si- 
"non and Einger, and put in it; then ſake 
Paſtie, and ſtop it cloſe, and let it Nand al- 

oft a fozrnight befoze vou cur it up. 


To bake a Neates tongue, 


Irſt powder the Tongue thzee 02 fdure daies, 

and then ſeth it in faire water, then blanch 

and lard it, and ſeaſon it with a litttle Pepper 

ind Salt, then bake it tn Pye paſte and befoze 

du cloſe up pour Pye, drew upon the Tongue a 

need quantity of Clobes and Mace beaten into 

ieder, and upon that bal fe apound of Butter, 

ben cloſe up your Pye bery cloſe, and make a 

und bole in the top of the Pye. Then when 

bath ſtood moꝛe then feure houres in O- 

ben, Fou muſt put in balfe a point of r 02 

jWmoze, and while the Uinegar is ſharpfrioce np 

the bole de ry clo with a piece of paſte, and fo 
ſet it into the Oven againe- 


To make a Pye to keepe long. 

Irſt parbople pour flelh and pꝛeſſe it. ond 
| when it is pꝛeſſed ſeaſon it with Pepper 
aud Salt whileſt it is hot, then larde it, make 

yonr 
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pour paſte of Rie flower, it mult be bery thick 
02 elle tt will not bo!d, when it is Eaſoneda 
larded, lay ie in your Pie: then caſt en it befy 
pw cloſe it a good deaſe of Clobes and Vx 
beaten mall, and thzough upon that ag 
deale of Butter, and ſo cloſs tt up; you m 
leave a bole in the tap of the 1td, and when! 
bath ſtood two houres in the Oben, pou muſt f 
it as full of Utnegec as pou can; then ſtop i} 
bole as cloſe as vou can tatth paſte, and then 
it ito the Oben againe 5 your Dben muſt! 
bery whole as at firſt, and your Pyes will kee 
a great while, the longer you keepe chem ti 
better they will be: when they be taken out « 
the Oven and almoft cold, you nuiſt ſbake ther 


betweene pour bands, and cet them with ch. 
bottome upward, and when pou ſet them int 
the Oven; take great heed that one pye couc 
not by moze then ones bands b2edth: 
N alſo to let them ſtand in the Oven 
after meger be in two houres and moge. 


Tobake Calves feet. 


12 Calves feet and-boyle them, and 
chop them fine, and a pound of ahite, 
and chope it with them : then chope an @nra 
finall, and put in them? then take Pzunes, 


Tates 


Cookery. 27 


s and Currang and put to them, ſeaſon 

m with Pepper. 'Nurmegs, and a litle large 
ce, then put in ſome Egges; and tire it all 

rether, and put it into a Pie, and let it bake 


beurer. then put in a little 9 and 


Another way to bike Calves ſeet. 
Eaſon them with Salt, Pepper, Futter, and 
A Currans if you will, and wren they be baked 
nt in a little white wine and Bugor, oz Uine-« 
er, and Sugar, 02 Verjupee and Sugar. 


Tobake a Legge of Veale. 


We a Leg of Veale, and cut it in ices, and 
beate it with the back of a knife, then 
e Time, Pargerum,Penerpall, Savery, and 


 (mell 3 then beeake in ſome Egges whites 

cn Wnt n. an puting in your Pearbs, ſralen it with 
' » Nurmegs , and Salt, and alittle Sugar; 
be vir them altogether, and ſo wrapt them up 

ike Aloes, and caſt a few Currans and Dates, 

vith Butter amongſt tem. 


tþ 
op lip, and one Dnyon, chop, them all togetter 
en 


* — 


Anoth er bak't Meat. 
Tie we pound of bite, and a little 
Veale, and mince it together, then take a 


tle Penirpall, Sabery, Gagenm, and 
unſey 


. 

t 

3 

8 
1 . 
l 
: 
1 
1 
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uaſet Lectzes, chop them fine, and put in fan 
Eqxgqes, and ſome Creame: then ſtirre it 
well together , and Reaſon it with Peppe 
Nutmegs and Salt, then put it into the Pu 
an? cut the Lid, aid let it bake till it be dr, he 
ſerbe it. 
| Tobake a breaſt of Veale, 
Tue and bzeak the bones thereof in the mi 
deſt, and parboyle him ; then take out the 
bones, and ſeaſon bim with Pepper and S. 
and lay bim in the cotfin wich a little (weet Bu 
ter, and cloſe bim up; then make a Cawle of > 
poltzes of Exges, and ſtraine it, and then bovis 
it on a Chaſing⸗ di h of coles, and ſeaſon it with 
Hugar, and (0 put it in the Ppe, and ſet it iu 
the Oven againe. 


To bake a Legge of Lambe. 

à Legge of Lambe, and cut out al 
J. thafleb, and ſabe the gkin whole 3 the 
miace it fine. and White with it 5 then put i 
yrated Bread, and ſome Egges whites and 
all, and ſame Dates and Currans; then ſea 
fon it with ſome Pepper, Sinamon, Ging? 
and ſome Nutmegs , and Carrawayes , and 
a little Creame, and tampet it altogether 
then put it into the Legge of Lambe again 
and let it babe a little before: you put tt inn 
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eur Pye, and when you babe put it inte your 
ye, then put a little ofthe Pudding adout it, 
Pd when it is almoſt baked, then pur in Uer- 


0 


Sugar, and ſwert Butter, and fo ſerbe it. 


To bake a Turkie, and take out 
his bones. 


It 
| | ake a fat Turkie, and efter you habe ſral* 
i dedbim and waſbed bim clean, lay him 
pen a faire cloch, and dit bim thozoweut the 
Wee, and when pou babe taken our bis gar- 
age, then ydu muſt take out bis bones @ bare 
ru can; when you babe ſo done waſb him 
eaue, then truſſe bim, and peick bis backe to- 
ether, and ſo habe a faire kittle of ſeething wa 
frandparboyle him a little 3 then take bim up 
at the water may run cleave out from bini, and 
Nenn be is cold, ſeaſon bim v ith Pepper o Walt, 
dthen peick him with a ftw Cloves in tbe 
el, and ald draw bim with Larde if pou like 
Nit, ano when you babe made the coffin and laid 
Nur Turkie init; then ycu muſt put ſome But- 
er in it, and cloſe him up in this ſo2t you ma. 
| a Gooſe, Pheaſant oz Capon, 


| | wn _ of 

| \ 1 vbake's Coney. 
9 ond Salt, and 

n utter and Curran, and when i: is 
ked, put in a litfle Verjupce and Sugar int 
Pye, aud ſerde it up. 

2 To bake Conyes, 

Abe fine Paſte ready, waſh pour Can 
and parboyle them, and caſt them tnroc 
waterz then ſeaſon them with Salt and Gingt 
lap them into the Paſte, and upon them lay |! 
ched larde, cloſe them and bake them. 


To bake a Hare 
T Abe your Bare and parbople him, and ming 


bim and then beat him in a mozter dei 
fine, Liber and all if you will, and aſbn it tu 
all kinde of Spices and Salt, and doe bim to 
ther with the yolkes of traben oz eight Egg¹ꝗ 
and when you babe made him up together: dau 
larde very thick thozww him, and mingle the 
all together, and put bim in your Pie and pitt 
Butter befoze pou cloſt him us. 


To bake a Kidde, 
Tome your Kidde and pardoyle bim, 
waſh it in Uerjuyce and Safforn, and 
ſaſdn it with Pepper, Salt and a little Pace, 
then lay it in your coffin with west Butter 
and 
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* mn and 


Ge, und fd chf peur Pye and bake him. 


Another way to bake the Humbles 
of a Deere, 

N bery mall, and ſaſun t 
with Pepper, Binamon, Ginger and 
ger i vou twill, and Clodeg, Pace, Dates & 
Currans, and if pou will mince Alnonds 
put untothem 5 and when it ta baked, you 1 
put in fine fat, andput in Suger, — 
hams ng and when it ia min 


put them 
© bake a Red Deere. 


Cetdle made with hard Exgeo and white 
. 1 


them with date and — i 

in Butter; and is let them * vie 
they be baued, boyle a few Barberies, Pur 
and Currans, and tabe a little white Mine 
Mexrjuyee, and let it boyle; aud put ina litt 
Suger; and let it un che fire a little, and rai; 
in two oꝛ theee yolkes of Egges into the Wine 
and when you tate the dich off the fire, put th 
P7uens, Currans and Varberrtes into the di 
then put them.into the Pe of Chickins, 


To make Marrow Pyes. 


Eder. ie Pat, ghd pi inthe * f 
„ and oben they a 
2 them into the Ot 
n then take them 0 
and put in Parrow, and ſd cl0ze them up and pad 
een en. and . br) 
en rve them . blanch x | 
| To ba ke less | 
Eaſdn them bai * 
er 
To 


| Tomake a Florintine, 2 
7 1 1. 1 hs 

e ws ed are 
r 


Salt, end thingle with the | 
nnn v 
„am as ned Butter as two 
into your flower, then take alirele f 
wierd ite your Paſt, and dive" it a 
ad bery thine ; then ſtroke your diſb with a 
tle Butter; and lap your paſe in a — — 


ene nd when i | 
arid'fakt ted gr thee feathers, ay 
ter; and wet all gr Cover wit! 


du ee to reare up fe 
ce; put a lifrte fre in rhe Ovens mouth 


C3 


cli 


1 
108 


good , 
de of Ductes Eggers 
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platter andyorr Dates, Peuens and l 
fns 5 then take twenty polves of Ggges, 
put in pour ſtuſte belt rohearieo'5 then bake 
quartenrof Sugar or nr, and beat tt ſinall, u 
purin Für rte; then take tied ſpenfills 
Sinamon and a full vf Ginger, and 


— » Wd ſhingle them together | 


hace yolkes of Egges, md ft 
— araine theorem fa 


put pour 
ſpꝛead it on the bottome of peur diſþ, and . tl 
make another Uaunt even as ye made the o 
andſetit faire b it ipeetty piece 
| dr rang 


| 
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bim ol the dich v then it om and cat 

er en it, nd @ ſerbe it inn | 

T TER ECD IC LAOS | 
4 To make a Sirtop for bak'd Meats, fry 
20 8) 2 itt an „ne 5 
ue Ginger, Cubes ind Pace, a Nut- 

f _— Gs all theſe together very fine, 
"Wars in good red. Vinegar, untill it 

T. thick, this 


BO&# 31; TONTI WIT „ Nx: $450 
e o makefins Crackieis 
|S 11 EK FH 5h E 71240: 
J ed many as dall ſupple tbe {tqwersz 
ven take an much Sugar as will ſeeten, the 
Je, an) if you tofll not be at the coft 7 
iſe it mird Endes, then but tbereto weer 
= Water, Sinamon » and a good quantify ol 
iN Gutmegs and ore, accodding tu Pour bread; 
if me «goed quantity of Joniſeds, and. ler af 
\ | 
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this be-mingled with your Flower, and at 
putting in your @gges ag ut ber mopſtu t 
Lr en peur water, amd let be at Pething be 
ts the bottome, and at their riCng take the 


MT: bs} To make fine Bieket bread. Y 
Trans of fine lower, and a p. 
1 of Suger, mingle tt together, and a qu 
terat apoundof Annifeds;/ foure Gg zes, t 
D git all theſe 
to an tart 2 » ad inith =_ —— 
beat it the ſpa of tuo beures, then fill 
ä full; (your molds muſt be of Lin 
n+ ino the Oten, your Oben being 
bet as it were (02 Cheat bzeod, and fer it d 
ene heute and a balfe 3 you mull annopnt yo! 
moldes wich: Butter beſdee you pus in you 
Aude, and tohen you will u any of it, ice it 
thinne; and de it in tho ven, pot Oben bein] 
np bottet thvi you niay- Wide pour band id tht 
boten: uc: N | 


aden Trice? oe 9 
Another to make f ne Bisket bread; 
Fu _ take balfe a Perke of fine-weabltt 
flower, ef erxht'new'layd Eggen, the 
- whites and pokeg beaten together; then 7 
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e (aid Cages ints the Flower, then take eigbs 
yaines of ine Pace and ſtamp it ta a neter; 
np ut halfe a pinte of hoot Pamaske-water, 
ele Koſd-water into the Mace, and mingle it 
zether, and put it inte Wine oz Mulbadine, 
8 Puſzadine is better, and pin it into the 
latzer ; alſo one ounce of good Anni dæds clean 
pickel and put therein, and io to wozke them all 
ogether into a Paſte, as ye doe and then 
t your Bigkets into what fſbvon you tbinke 
„ and then put them into an ben, and 
ake them barde if pon will keepe them long: 
deln lun indifferent : Il vou will babe it can · 
ite, take Koſetwator and Suger, and boyle them 
weiber till they be ebicke, and ſa like ices 


of 
bzeod, let it hot in the Oven until} the ans by 


MILE. 


To make fine Bread. 1 314 

Ake balfe a pound of fine Duger well bes» 

1 ten, and ſ@ much Flower, and put thereio 
«de whires of fcure Egges, end being ber 
well beaten, you nu ratagle them: with 

Anniſeeds bꝛuiſed, and being all besten o- 

gether, put it ints your melde, melting the 
me ober firſt with a little Butter, amd ſo et 

tin the Oven, then turue it twice oz theice: in 

the baking. 5 
0 


Cooke; 7 


14 Bos Tarts) 


To makeall manner of Fruit 
i i arts. || * a 
7 Oi rutbaplores Fruit, whether i whe 
: the Apple, Cherry, Path,Damſon, Pea 
 Gulberry, e Codling in faire water, and bt 
they de boyled enough ; put them into a bot 
and b{uife them wid a Ledle, and when they 
be told reine them, and put ia red Wine, by 
Cleret Wine, and fo ſeaſon * "Wy Sugar, Si 
menen Singer; 


13 35): To6 makes Tart of Cuſtards. 
your maſt take hal fe a bundzeth of Cultards 
and pare them, and cut them, and as ſi 
* aSpoubabe cutthem, put them into a pot, ani 
put in tboo oz thx pbund of Suger, and a pint 
and à little Noſe⸗water, and tire W 
them tom the time you put them in, untill the 
ripen them out againe 3 07 elſe pon mar 
A diſh, and when pour Tart is 
made. put it into che Oben, id ler it is ba / 
1 2 Sutter. and theow Suger en 
the top and on your ſatice, and ſet Com 
eee it up. | 


To 


A Book of 43 
To make a Tart of Watdens. 

cu mutt babe you,. Wardsng firtt ina Pye, 
WL and then take al} the Wardens and cut them 
dure qndrters.and coare them, and put them 
oa Cart pinched, wih pour Syger, and ſ2a- 

id it them in the Eben, and put na cover. on 

ens; but you nnuſt cut acober, and lay on the 
"Wart when it is baked, and Butter the Tart n» 
We cotcr too, and endoze it with Suger, 


| 
| To bake Quinces, Peares or 
Wardens. 


Ade en pare and coare them, then make 
your Paſte with faire water and Butter, 
ide yolk of 1 Egge, then tet your Mutnces 
oo the Paſte and then bake it well, fill your 
Wake almoſt full with Sinanion, Singer and 
uger, Alfo Apples muſt be taken after the fare 
tt, fading that whereas the coze ſpould be cut 
they muſt be filled with Butter ebery one > 
Wor hardeſt Apples are bef, and likewiſe are 
FEeares and Wardens, but no ne of them all but 
We Wardens map be harboyled" and che Eben 
ua de of a temperate heare ; foz two houres ta 
Fl is enough, | 


10 
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To mał a cloſe Tart of green Peaſe, Wii 

F dalle a peck of greene Peaſe, (if 
Item and ſeeth them, and caſt them i 
a Cullender, and let the water rum from th 
then pur them into tbe Tart whole, and | 
the m with Pepper, Saffron and Walt, andi 

of C.veet Butter: cloaze and bake him-almott 
doute v then dzatoe bim, and pur to bim ali 
Werjupce, ond ſþake them and ſet them um 
Oden againe, and ſd ſerbe it. 


To make a Tart of Rice. 
Dyle pour Kice and put in the yolke 
two oz theee Egges into the Kice, 
when it is bopled, put it into a diſþ and ſeaſon 
with Suger| Sinamon, Ginger and Butter, 


the juxce of tio oz thꝛee Oꝛenges, and ſet it 
the fire ageint at wank 


=, Tomake aTartof Prunes, 

P pur Pames intoa por, and put in 
Wine oz Caret Wine, and a little fai 

water, and ſtirre them now and then, and mul 

tber be bopled encugb, put tbem incoa but 

and ftraine them ui Super, Sinaman 


To make a Tart uf Medlers. 
Ave Pedlers tht bee rotten and Cam 
them, then ſet them up>n a Cha * 


—— 
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coales,and deate in two yolbes of Ggges, 


ln be ſomewhat thick z then tgſon 
h Suger, #inamon aud Cenger, and 


Io make a Tartof Damſons. 

Tue Danuſons and ſet th chem in dne, 
- andliratne them with a littte Creame; 
nboyle peur ue obet ibe fire till it be rhicke; 
t it the Oven after, c 

baked before. w_ 


To make a cloſe Tart of Cherries, 
Ast wut the ones, and lap 1bcm ag whole 
u u can ina Charger, and ut Prflard, 
nanon and Ginger into them, and lap ttem 
— ek, and cloze them; then let 
m ſtand thzee quarters of en — 

„ und then, made afirrop of 

1d Demasks water nd Duger, and wo lerne it- 


Tomake a Tart of Strawberi les. | 
Tue Strawberries and waſb them in Cla- | 
ex Wine, thicken and temper tbem td 
oſe-tvater, and ſtafon them with Þinamsn, 
ger and Ginger, and ſpeead it on the Tart, 
. d dere the tides — wacky and cat en 
net, and ſerbe them lo. 1. 
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| To make a Tatt of Strawberti 
Wi Af your Strawberries, and put tt 
to your Tart, then ſeaſon them 
Suger, Sinamen and Ginger, and put in a 
red acting into them. 
Ty make a Tart of Hyppes. | * 
5 — and cut them, and tat 
feed out, and waſb:them bery cleane, 
put them tinto pour Tart, and ſeaſon chem wh 
amd Ginger. } 
iſe ſo you muſt pzeſerbe them with 
ger, ſtnamon and Ginger, and put them i 
Gally pot cloſe. 

To make a Tart of Spinage. 
ple pour Egges and your - Creame 
ther, and then put th em into a bewle, 

then bole your Spina ze, and when they 
- bopled, take them out of the water and ft 
them into pour ſuſfe, befdze you ftraine 
Creane ; boyle pour ftuffe, and — 
— and ſea on them with Suger 
t. 
Another way to Wb a Tart. 
| ot Spinage; 
Tu- dung: an Keth it dalbe am 
and when it is teyderlp ſbdden, tube 
off, and let it dꝛatne in a Cullender, and 
ſwin3 it in a cloth, ſtamps it and drain 


Fo make a Tart wich Butter and 
Egges. 


d Reak your Eqges und take the keinen of 
) them and take Butter and melt 5 @6i0T 
u tem bot ready to bophe; then put the 
x Egges; and fo ſtrain them into a dowe, 
daun idem with Dugar and Dai. 


Tomakea Tartof an ear of Veale. 
Ake two pound of great Raiſons, and 


** 
it 


1 
2851 


o 


of 


7 


9285 | 
at 
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Ggges,\. Butter and/®atiron, and make 
like a round: Tarte, cloſe with. — 
ſarrie Paſte, and tet it in rhe Oben, and 
ftandone haure, they take it foth. and ent 
twith Sutter, andcaſt ou pobder cf Sins 
Ginger and Suger, and mo ſerve it. 


re cand. 


Reaꝶ your &gges into one bo wle, and 

ur Creame into another; thei Crain 
Egges inte the Greame, and put in aft 
Cloves; Pace, and. alitele Sinamon and 
ger, and if you will, due Suger and Bu 
and ſlirre it with Salt, and melt your Bun 
* —— Ladle à dae while, 

Wr 


To make Ophter Chewets. 


Ta apecke of Dyſlers and waſb them 
wen Hee ene ire | n 

Cullender, and when 

water from thems and chop them 

Dee-nentzthey 8 b 

ap wazth of in — ; 


| 
taks a handfull of gnall —— 


* 


* up your 

in the dottome of — of them a litt ie 
utter, and ſo füll them with your ſluràe 5 then 
t Pzunes,Dates,and ſimail Nat tna upon them 
being cloſed, bake them; let not your Oben 
ted hot, fd they will have but little ta in; then 
w them, and pus into ebery one of them tws 
2 Uerjupce and Putter, and id ſerde 


Fer b:yÞ d Fiſh: 
To boyle a Breame- 
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| ' To boyle Muskles. 
"Pe Winter and Veatt,Zaud « good did 
Butter and Onpetu <opt, and a | 
Pepper and boden ie barb borted a little t 
then ſte that pour Pagkles be clean wa'ſl'ed, a 
reren them bent 


Te boyle Stock- fiſh, 

Ake Stock-fiſh when it is well watered, 

and picke out all the baſte cicane from 
fiſh, then put tt inte a Pix hin, and put in 
mye water then will cover it, and ſer it on 
dre, and as done as it beginneth to boyle on 
ane fide; then turn the older de to tbe fire, 
as dane as it beginnech to borle on the order! 
take it off, and put it into a Cullender, and 
tbe water turne gut from it, but put tn Bait 
the boylmg of it; then take a li ttie faire wi 
andtweet Butter, and let it boyte in a diſþ 
till it be wmetbing thick, then-powee it on 


W een Nett Fit <A 
5 er, Whoenbacte, Þ/apce, f 
Salmon, ul tes you mug! bayte wid 
little fare water and Utineger, a little 
and Bgleates, and ſaucs them ui Uins! 
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y and as you ſee 
gs debate 


To make black Puddings, 


4 meale, and lay it in milde te 
ſeep then — blood and put to it 
take Oxe twhite and mince into it, then tabe 
by ſweet Þearbs, s 
Noche them very fall, and then put in Fre 
vs eme Lages, and ſeaſon it twith 
© Ginger, Cloves, Pate, Pepyer and Dale, 
fo Ml them. - 


To make white Eſtingss ] 
"Ike great Oremeale Ceeped in *. 
put in ihe polkes of ſome Enges, 4 
re white and mince it mall, then ſeaſdn 
ger, Dinamon, Ginger, Clobes, Pace, 


a. n 
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To make Sauſages, 


ney, where it may dy, and there let it hang 
moneth oꝛ to beſde you take it dotune. 


To make a Sallet of all kinde of 


Heal bs. 


Veorbs and picke them terpt 

nta fatre water, and picke pour (tower 

themſelves, and waſb then; cleane, then ſai 
them in a Strainer, and when you put tl 
mts a diſh, mingle them. ditþ Cotocum 
&2 Lemmons pared and fiyced, als fcrape 

ger, and put in Wineger and ple; iben Pt 
flow. of the Wallet, and. h 

de sſageſaid things garnich 

| 5 then take Egges doyied hard, I 

Wau the diſh, and upon the Ballet. 


* 


I. 


ze of pour knife, and fray it in ſweet butter, 


To fry Chickins. 


Nutmegs\ Sinanon and Ginger, and Pe 
inta the ſaure, and then put them all ints the pan 
the Chicking;and i irre them together in the 
and put theminto a diſh, and ſerve them up, 


To make Peaſcods in Lent: 


Tae Figges, Kaiſing, anda few Daten de 

them verp fine „end tamen it wich Cle 
Pace, amo, and Ginger, and fhe your þ 
leech faire water and Oile in a diſb ſet upon c 
put therein Caffron, ſalt, and a little Flower, 
ſhton tbem then like Peaſecods, and when 
will erde them fry them in Ople in a frying 
but let the Oyle de very bot, and the fire ſ>ft 
vurning of them, and when you make them 
fleſh dayes, take a. fillet of Teale and mince 
fine, and cut the yolks of thoo 03 thece rats Cg 
ta it, und ſeaſon it wech Pepper. ſalt,Clobes 
Voner, ſuger, ſmamon, Ginger, (mall Kaif 
& great minced, andfo2 your paſte, butter and 
yolks of en Ggoe, andfeaſon them, when fry . 
in Kutworqa ye dd ge ber in Ore. 


Tis ' a 5TS make Frieter-ſtnffe, 
Flower, and 3. v 4. _— 
-prit into the flotwe flower, end a 


piece of 
ter, and det dem day le all together in a * 
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fer, and put in Suger, Sinaman, Einger, 

u no, Mater, and in the boyling put in a littie 

ated Bꝛead to make it big; then put it into a 

Wur molde, and treit with clarified Butter, but 
ur Butter may not be too hot no? too colde. 


A Fritrer to he maide in a malde, . 
Tue Dre white and mince it fine, then take 
1 Dates and mince them fine, ale rake Cur- 

Egge, white dead grated, and ſeaſon it 
 Suger, Sinamen, Ginger, Clobes, Pace; 
nd Saffron, and ftirre it well together ; then 
ihe a thick Cake of paſte and lay it in the molde, 
d 1 & with the ute, and lay anatber Cake of 

Pupon ir, then ſþake it about and fv fry it- 


To make Fritrers of Spinage. 


Ake a good deale of Wpinage and waſh it 
1 deane. then boyle it in faire water, amd 
when it is boyled tate it fozth, and let the water 
rn from ttzthen chop it with the backe of oAKnite, 
and then put in ame Egdes and grated read. 
and ſeaſon it with Duger, Sinamon, Ginger, 
Pepper, Dates minced ſine, and Currens, and 
wule them like a ball, and dip them in Butter, 
made of Ale and Flower. 8 
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u 
Fer made Di ſbes. 


To make a pretty diſh wich Dates, and 
the juyce of two or three 
' es, 

Coen in a diſh, and  mabe Cha 

bers of paſte upon a diche, put the ſtick 
upon aloafe' of Bead, add ſo dy themin 
Oben, then clarifie a little mutter and dry tht 
in lap them in a'diſh, and ſerve ®uger on them- 


2 To make a Trifle, i 
a pint of thicke Creame, and ſeaſun 
1 wwithSuger, Ginger, and Roſe-warer, 
ſurte it ag you world, rhen bets it and make | 
luke warme in a diſh upon a Chafingdi ofc 
and arter put it into a (ver piece oꝛ a hole, 
ſo ſerde 8. 4 | 
Io make caſt Creame. 
| — it tommeth from the Con 
1 aquart Þ2 lee, and put thereto rak 
yolkes of Egges, temper the Pilke and the 
Exges together, then ſet the (ame upon 4 
Chafingdiſh, and ſtirte it that it Corde not; 
and d put Suger in tt, and it will bee like 
Creame ol Almonds ; 'when it is bopted chicks 
enough, cat a little Þugeron it, and petit 
| — 


Cookery. 5 


oſe-wwater thereupon, and fo. ſerbe it. 
To make Blue-manger. 
[| Abe a pinte of Creame, and 12, v2 16. 
- yolkes of Egges, and ftraine them into 
, nd{r+th them well, ever ſtirring it with a 
iche that is bzoad at the end, dut befoze you 
the it, put in Suger, and in the ſerthing tate 
it, that you may ifneede be put in moze S u· 
T nd iwhen " — yr yen it a lit 
MOLE WATT E) © | A. thereof, and 
tl er ind then ſuaine it a- 
tae if bath need, o? elle put it into a faire 
©, and ftirre it till it de cold, ind take tbe 
\ r — Xu Conan then with 
Ju ad teett e Sugor, 
nat theend put in Nek er as into the o⸗ 


er, and ſeeth it till it be enough, and 
LIES 
ou! one, ond anether of 
| ver inrolles, and caſt ou Viskets- F 


| Tomake Blue mangle. 
4 Ake all the heain of a Capon. and ſtamp 
1 it ina mogeer fine, and blanched Almonds. 
Ind ſomerimes put to them Roſe⸗water then 
dan it with power of Sinamon, Einger ang 

er, and ſo ſerbe it up. 


To 


58 A Booke of 
To make a Apple moyſe. 

Ofte your Apnlt a, and when they be rog 

——— 
— 2 — and cut to a C 
fer, and put in a little white Wine and a lit 
Futter, and ler them boyletill they be as (oft 
Jape, and flirre them a little, and ſtratne the 
to ſome Wardens toſted and pilled and put t 
Sugar, Sinemon and Ginger, then make D 
mans of paſte, and lay them in te Sunne, will 
ſcrape a littie Suger upon them in the dich. ' 


Tomakea Quinces moyſe. lor 
Wardens moyſe. 
— — — as t 
and roſted, pill 
them together; und put in Suger, — 
it witha knif, and ſcrape alittle Sugger enn 
top, and marke it finely with a nuf. 


175 or To make Almond Banter. 
18 Almonds end blatmcb them, an 
beate them in a Poꝛter bery : mall, an 
in the beating put in alittle Water, am 
tohenthey be beaten, potwee in ratet im 
tio Pats, and put balfe into one, and bal 
into another, and put in IO 


Sookery. 4 
xm (il, andiot them boyle — mayer 
mer gon with Koſewater, and 
At up. 


t To make Almonn Butter after the beſt 
and neweſt faſhion. 
Atze a pound of Almonds oz moze, and 
Ranch them in cold water, d in warne, as 
1 may babe letfure, after the blaunebing let 
den [ye one houreM cold water; then Rampe 
m in fatre "cold water as finde as pou can: 
ben put pour Almonds m a cloth, and gather 
doth round un tu pour hands, and preſſe 
hore gc ap cans if you rhinke 
de ne man mig, beate them againe : 
e get cut mite lengag ru can; then ſet 
& the fice, and when itis ready to ſec th put 
of Dat ond Koſewscer that 
wy) nuts tr, tbat ts ta, ferit habe one 
13 hen taks& from the fire, and caſt it 
de — 2 —— and underneath the 
bth, ſcrape off the nber ſo tongas it will 
ume; put the utter together into ihe 
5 3 
of S tamen as rou thinke will mane 
— thereto a tric Koſewater, ſo 
mach as hu mole the Suger, and 9 — 
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as bill melt the | 
— — and much fine 


wih that ceaſon u 
make it. Ar [ 


i 


N To make a made diſh of 


- as 


3 A a by | 
| 1 | 779 
a To make a frefiCherle and. 
N teien e 
Cob and & A f 
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ich a place ag no duſt 
REESE Creme 
— 5 rhe next moꝛ⸗ 
ine and teeth 


ret e ane e 102 
4 — panne. and TT 
Mr kn — A: 
bon but firſt ebery . 
0 — — 
GEES and let it (ercl — 
ebene, be —.— 
phe reno a @ tte g mM 
m4 „with a little — 
— Tk 
— „ Ind cruſh whe p 
d Creame, — ut yu 
— — ire {t wih fine potuder 
— The t I toith 
edi — 2 
e —— —7 ch 
L — Pale it, until it — — 
0 . 
TEES __ 
n, ede. 


To 
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| To make Marmelct of Quinces, | 


Y anger duce ada bende, 
n Pl 
Wider, and when they bopſe, you mud gi 
them as cleane as peu can, and pou muſt taks 
whttes of tis g2 there Ggges and beate the 
Toth, d put the froth inte the pannt fu 
make the 6humto.zile, then aim it as clean; 
vou tan, and take off the Net 


fine Suger, 
beate it, put it into the water, and make 
fre where pou may babe good light, not in 
Thimney ; then ſec on your pame upon ſh: 


ez 
1 1 


TH 


For ee. 


ie all kinde of F 
nt bee ay ont 


thick 4) 

» then put pour Quinces into your | 
and habe 6 andput in | 
pour ſtrrop 


bu Sd 3 


ui tuft babe 2 quart of falt warn 
gen und a tele Kat: ele. and 
E 3 


68 A Bock of 
ſet it on the fire , and ſcum it bery clean, 


IS 28 $:4*b <7. 6 
' Another way to preſerve Orenges, 


ew he 


I... 


_ w# 
- tre 
bh *% 
4 
A | © 
LS 


2 "w 2329 of 
_— . - 
— — — * — . ——— — — — 


e 


* 
a”. 


22 


| 1 1 


— 
. 
— , 
* 4 


e 
3286 


wbich! 
cleane | 


with a Scummer as 


EA 


ges and an 
be nothing butembers 
them np and put them 


take bal 


Goeberries 
of dump, then ſer the Suger and fn 
| and put in the Geoſeberrirs, 
po wur tederall times, and ſeum the 


Cookery. 
To di All Waters. 


b unde of (pire a little, 
b — peer tags two times o? maze, 
you br cout, and fo dzind i 


inamon. water. 

To no N _ 
105 enen = 
ah, vi nen butced a pound unt fours 
them and tnfurd the ſpace of —— — 
urs, thendiftill tt e 
ed ; then wird a fufk fre diftil ne Dl 
4 ; then — — 75 
r by it ſelt. 
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ron Rees, both mozning 
evening. 


To make Sinamon water another wah 


quartsof Puedadine, and ape 
r of good N 
water, HR 
r 

qualtite, but the firſt pint is —— 1 
ett et all the other, as is manifeſted ä 


* male the W. ter of Life. 
ane Baime leaves and ftaldes, 1 


a Will 
white rains Ut eigbt o nme 
take an oimce 'of Snamon, as 
ger, as nuch of Nutmegs , Clove 


r of Swel⸗ 
man, 8s 
WMelan⸗ 


* 


2 
Z 
— 
. 
S 


and & 


they hot oz cold, 


lings, and Peſtilenti 


i - | ” ; 
nd ee 3 
3. 5 


e Imp Surſet. 
To make Aqna - compoſita for a fer. 
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when they feele themſtves troubled tut Ml | 
Rewe: at the fall und tpeing of the Len 
beſt taking thereof, and bythe grace tea | 


and when you rake it, warm it ag mild 
Cow. 


To defend Humours. 
Beanes, he rinde oz the uppert 


wety good) Poctage tobe 
4 $f 3 che morning. | > 
—_ ——— it m faire 
—— wec th — 
lead of them, and i let them mei tot 
the Chickin be ready. tu full nt 
ſttain it, — —— 
dbrnder, and 


with Salt. 1 


Anden the Fiſpday; [dang ann | 
r 
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3.8 N | 
To make another Pottage to looſe 
1 © rhe Body.” | 


. the Body. 
ea Chicken and teeth it in running tos 
uur en take two bandfuls of Utoler leabes, 


Jo male a Cawdleto comfort the Sto- 
mack, good for an old man. 
"Abe a pint and as much 
te Ale, and mingle them toge - 


4 * A Book of 
then take the beaing of a Capan, al 
with it; then 4 I. [rear * 


N 


9 


' K 


Fot one that hath drunk Poyſon. 
Ale Betonp and lamp tt, and mingle it 
1 with Water, and the poyſon that the party 
pdeunk twill pzeſently come fhgrh again · 


To reſtore Speech that i ſuddenly loſt, 
mA _— temper it with Apfel, and 


| 


Phiſter for the 
L curis : the leabog of the: Wertes, o the 
des of them! , ald the rinds of che Elderne 
, and ahb uezt, of cachof theſe a 
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handful, and beat tbem fall, and ſth then 
parer till baif de conſlaned; then put they 
a E and all bet mum there 
ter, and lap it do the ſue and wines: . 


x, then iche the rets of | 
graſſe, and dꝛie them, and make wet 
poder; then rake Pyſter ſhels and burn th 
n 17 * * and 8 | 

ogetber, let the dich ul thereof in Wi 
Pottage cud dzink, and it will help bim. 


To make a Powder for the Stone and 
Stranguillian, 


Berries, the inner pitb of tht 
of Berries 


— 


. 0 N 
. 


red, 


„the ioues ve 
n rubbed 


— * 51 it you 
| babe any ſtone, it will 
hb, and if it bo ſo, when you 


warerb:ginneth ro clear again, 


2 that followetb, and it will cleave 
„ and will leabe ne corupriornt 


The Drink for the Stone, 


* ” * — 
— a — = 
— = — — . — = — — 
* Ie eons 2 ogy ot —-— — — "ECT 2 5 =—_ 
= — — * , K _ * _- w- — 
rr e In wr A 
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A Copy of Dactor Stevens Water. 
T a gallon, of Gaſtoigne Wine, 
take Ginger », Galingale, Camomile, 

namon, Gzaines, Cloves, Mace, Annifte 

Fennell eds , Caraway ſeeds, of eben 
them one dꝛamme, that is, two pence 

penny weight ; then take @uger , mince 
Koſes, Time, Pellicozp of the Wall, 
m, Penptiall, Peaymountain, 

Lime , Lavender, Abens, of every of t 
ae bandfull ; then. beat the Spice mall, 
beuiſe the Pearbes, and put al to the Wi 
and let it ſtand twelbe boures, ſtirring « 
diters times; then ſlill it in a Limbecke , fp 

eepe the firſt pint of water by. it ſelf, 6 uM 


* 
*# 
3 


8322 f 


wy and then, and 
liking, 
long. 


pteterbeth him in gau 


To make white broth with Almonds. 


f 
; 


this water no 


Canker,and 
nd who fo 12th 
to often , it 


Of Phyſick. 


* 414.5 £ 
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ready in a glatter, and ſerve the me at upon he 
* Almonds in till it be reap 


q | 


To make a Tart to cauſe courage lu 
a Man or Woman. 


Te woe D'tthices , 2 
rata, and 8 Potato, and pare pour N 
and ſcrape your nuts, and put them inte 
of Witne, and (o let them boyle till thep bei 
der, and put in auegunce of Dates, wp 
they be boyled tender-d;atu them 
er, Wine and all, and then put in 
tight Eggs, and the bzaing Lots 
Pparrobg, and firain them into the ober, 
a litile Role tnater, and ſreth them all with l 
ger, ®inaman, Ginger, Clobes and Mace, 
ald put in a little ſect butter: and ſet it u 
Chafingdiſh of coalg between ttwo platters, 
kr it ber till ir be @merbing thick 


'To make a ſirrop of Quinces to comlon 
the Stomack. 
T(beapint ofrixjuxce of * 
ef Suger, and balf a pint of Mir 
Singer tis eight of fibe groats,. of 5 


e Sade 


tl f 
TY, | 'Anocher forall Sores. 
| pound of Pircd,. 8s much 


2 Medicines 

mull laſt ſeven pter 

ts called Powder perexſ? 
in Chirurgerp, 


TH | TL Is IK 
To make water lpeciall for all woun 


; 
. : 
E o 
” - 


Tomake water Inpecial another way. 
217755 n | 


Wesen et {Dragan of Möbius of 
Le of Pimpernall, a band- 
Named, of mem, of-Tanſie, of Cotv- 
of Paidenhaire, Cinguefopie, Fecberfue, 
lle leaves, Dandelian, Time, Balme, of 
th of chen Beards a bandfull, of A teakle a 
und, of Sele Armoniack four ounces , and 
—.— — novte tmall 
e — e and Bols Armoniack, and 
th hemandthe.Hearbs all together put 
em in a tillatozy and diſtill chem. and fict- 
Io make Roſemary water. 
Tee the Roſemary and the Flowers in the 
.midt of pap; bene dun ente and trip the 
of and tho Lutnges {hem he Gaſds;tade 8 
efibe Erna Campana roots, and a bandfull or 
Dage ; then beat the Roſemary , 2 
rs together, till they be very mall, — I 
hte ounces of Cloves» 3 dunces of Pace, 
"duces of Duibles , baif a pound * 
, and bear theſ ſpices every one by it elf. 
Then take all the Bearbes and the ſpices 
nd put thereto foure oz fide gallons of god) 


N —_ — tr Gt 1 _ 8 — — - 2 
wy K — ” 7, SS ” 
5 _— —_ — yi | | | | 
N — — OY I — ” << gt 7 42 — * > K- er - — — p — — 
\ " ; 
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white Wine, then put in all theſe Peards, 
cea, and Wine into an earthen pot, and put 
ſame pot in the groumd the ſpace of ſitien 
den tate aun anddiill tr with a ber? of 


Iso ſtanch blood. 1 
Teen Armoniacs and Turpentine, 
. © - maklnig a plaiſter da it to, oz take rhe my 
of the Bozen tee and caſt it into the Wk 
and it twill ſtagehforthwith-: and rhe longer 
iris gathered theverter tr is. Allo take 1 
piece of 'Wartinnaſſs Brefe out of the rut 
heat it en ide cable and as hot as you m 
Gr it, lay it idstetw : ud cake a piece of i 
ſalt Bert, and det the Bet be of that great! 
that it may fill the wou, and lay it in te i 
in the hot aſtes, til it be bot thozotw, and bei 
hot, thut it in the wound and binde it faſt, 
it Hall aneh anon the bi&ding, when a maſt 
bein iscut n the woundbe large. 


For ſwelling that cometh ſuddenly 
min Mans limbs. 


Tue dens tongue, Cherfoyle,and cut Nn 

ſmall, and then rake Dzegges of fle, 
Cheat Byanne, and Dhecps Tatlow molif!, 
and do all in a pots and eth wem ein thut 


. 


Buick... 89 
d ten mae « plaiſter and lay it to 


| take faire water and alt , and tir them 
ver, and there in wet acloth - and lap 
ſelling. 


4 
f 


4 


' 
7 
' 
. 
0 N 
1 


1 


{ good Ointment for Scabs, and itching 
12 of the Bodie. 


ky feet worm 3 
wem heil tberein by the fire, anv after dey them 
wibaclo< of Linen, then take up with thy 
fngers of that Oyntment, and do it in tbe 
Palmgof thy bands, and in the ſoles of thy fat, 
Wand it well together that it may dzinke m 
well, and if it f6ake 6 well, thou muſt put 

en thybands, and Socks on thy feet, 
Wd thus do every nigbe: when thou goeft to 
ded -andifthe Sad oz Itch be above the girole 

| an 


11 Medicines 
annaint but 
eee. Sane 
ee cb be the ſales of your feer, end it the 
= 1 as well above the g 
bands ond they then thou mu amol oh 
— thete as thou (trreft by the fir 
- This bath been pꝛobed. 


For all 
— Campana , red Dor 1 1 
ina; {tſbade, md leaves. and rhenc 
neo — n 
kr iy eds — — 
ö A > white: Dpntment . emden 
gether — — 
nnn 
——— be broken. 
r tend 
art bzoken in tus. will knit che des ihn 


To knit finews that be 
broken. oy 
Toke Authangatt andivur'l in inall obbl 
— mer emer 
it waſh » andartheee dates end tab 
away, and tt with Wine, then make 7 
: | — 


ma? thereof, and lap tt upon the 
wat de ue, and it wül make them to 


4 | lis ſhrunk "INT" 
vas Gall, and baff a nint of 
mund Aqua vitæ, then put alt theſe 

0 abeaſſe pen; then take a bandfull of 
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$2 Pot , and mt them over the fire uptii t 
Cools, with the-Oytes together, md mt 
boyle a g while, and then tt to boyied! 

tt will boyie but wort; then cake it off thet 
and let it ſtand tin it be almoſt cold, then 

tt aut imo a ids man ted glaſſÞ, bottle, oe 

ter pot, and ſtop it cloſe , x it will not cont 

in no weoden thing, and where the ſinetwe; 

the place therewith; ten cbafe it well agahih* 
the fire, and uſe this maxi and evening, 
—_— the place warme, you (hall ve ou 


A ſov Oynement for ſhrunken 
8 and Aches. 


1 — ready to fie out of 


Of Phyſick. 


n take them 3 e 
id ent, and on as ſoft & fire ag may 
7 do b P then ſtrain it, and fo 


A VOY: for FA — 
2 Doves diri that is moiſip, 
le heaped half a dun, ond 


Io male one lender. 
due Feanell and ſeeth it in Mater a berp 
quantitie , and-weinging out the ſurce 
nit is od, dint it firſt and laſt, end 
knage cither man vx women. 


Certain approved pointy 
3 neceſſary fi 


dmen to know. 


— —- — 


Firſt of Oxen, . | 
Pens whe:eby an Dre is knotun 


good and toward sd the twozks art thi 
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The day when they are to be cut, 


At the Age often moneth the Bullecke c 
geth his fozeteeth, end at fire monerhs afte 
frale the next teeth, and at the end of theee 
be changeth all bis teeth. 

Het taben.an Qre is at beſt bis teeth ar 


» white and long, and when be is old, 


ren ne bee 


Mo be lame of told in his feet, then waſh 


x 


ld their Pigs p are a yeere 
wir monerÞ's at the teaſt; foz they dax much 
ater if | 


= 


They refraine from dunging rheir 
while the ene increaſechs foz that they 


They twill have their Pogges either all u 
m all Wiacke, but in any wiſe not ſpeckled, 


two colours. 


: 
; 
: 
: 
8 


They uſe meu them t the new of the wa 


2 


Nape os done as they babe « 
kt, they ſet it under a Pouſe e Pobell, and 
it not to take Kaine oz Dew as we doe. 


be 
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un 4 8 * 
70 e Nini 
chr Yar Mas 1 | 
« 44 Runes „ 74: 44 4 
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i 22 To LAS os 
NM | ,raeats\ for | 


- " 5 f 
To bol a leg of mut 


toy wich . p 


"2 4 
* 
a 4 4 
2 | 4 14 
1 | 
+ | 
= c : | | 
- ; 1 
1 . 4 


Jo ball n 
Lurn a 0 % 
| fey boos 
; Chickins.. 1, 7 


| "JEM 
To boyle "AG" 


Tomake boiled meat 
after the French 
manner 16 


To boyle Teales. 1 7 


To boylePlovers. id. 
kh, bore ales. id. 

o el 9 
To make a Mortis 4 


Sten d Mates. 
To ſtew Steakes be- 
tween two diſhes. 


18 

To ſtew Steakes of 

Mutton 19 
To ſtew Calves feet, 

id, 


To make Aloes, 11 
To make a Puddiz 
in a breſt of Vealeai 
To roſte De 
Tongues. + 
To roſt a Hare. i 
Another Way. \ 
To roſt a Catpe « 
Tench with aH 
ding in his bellyi 
To Sauce a Coney. 
il 


Bak'd Meatet 
To bake a Gamma 
of Bacon + 1 
To bake a Gammo 


cold. 5 
To bake a fillet d 
Beefe to keepe 42 

U 


To bake fillets d 
Beele 


The T4511. 


&. be” clods, In 


o bake a Neates 


27 


o balke a Leg of | 


Veale. id. 
Another bak't may "1 
Tobake a Breait of 

Veale, 28 
To bake a Legge of 

Lambe, id. 
To bake 4 Turkie, 
T — bones. 29. 

obake a Coney. 30 
To bake Conyes. 3d, 
To bake a Hare. id. 
Tobake a Kidde. id. 
Tomake a Veal Pye. 
| | 31 
To make Matton 
pyes. id, 


Tobake Chickins. 33 


Another way to bake 
Humbles, 


1 
r way. 


34 
Marrow 


To make 
id. 


To bake pee id 


To bake a lorentin, 


To make Butter pal. 
6 

To make good Ref. 
bones. id. 
To make a Vaunt. 37 
To make « firrop for 
Bak' d Meats, 39. 
To make ſine Crack- 
E 
To make fine Bizsket 
bread. 40 
Another way. id. 
To make fine Bread. 
41 Tartes 


id.- - 


Ther T 4111, 

Urte 6 245d vt To, make u T 
1 Tarts, Spinage. 
To make all manner other way. 11 
- of Fruit, Tags, 42 Lo make a Ti 
Tawakg A Lat of 1— ade. 

| rds. % id. To make a Tank; 
Toms Fra | 


. Rice, id. 
2 55 To boyl Murkles. 5 


Prunes. T le Stock · il 
— IT E. 


Meder. „ id. To boil diyers kind 
To make a art of of Fi. 
Damſona. 4 To make black Pud 

To makers Tart of -dings. J 

herria, id. To make white Ev 
To make a Tart of .\ſtings. «is 

Serawk.egrics... . TomakeSauſa a 
Another way. To make a 
To make a Tart 1 "Nt kind of Heats 

Hyts. i 404 36 1023] *. 
Wn, 510 To 


To make Mattie of 


- An 


The TA 211 
68 
Cher 


make, for old gt 0 


to make ſtrong Wo 
far ficke Men, i 

To make Broth 
one that is weak 
An excellent « in 


The Tan LE. 


man or woman. 84 
omake a ſirrop of 
[ to comforc 
the Stomack. id. 
| Medicine for all 
fores. 


An Oyntment for 
Scabs & Itching. 89 
For all manner of 
Scabs. 90 
For broken * 
7 

To knit broken Si- 
newes. id. 

For finewes ſhortned. 


91 
An Oyle to ſtretch 
ſhrunke finewes. id. 
Another for ſhrunke 
Sinewes and Aches. 


Shingles. 92 
To make one ſlende 
iden 


